BAKED ITALIAN CHICKEN 
Chicken oven-baked in a tangy sauce— 


v2 cup water Ye teaspoon pepper 

Ya cup chili sauce 1 2%- to 3-pound 

v2 teaspoon salt broiler-fryer, cut up 

Y teaspoon dried Ye cup fine dry bread 
oregano, crushed crumbs 

Y_ teaspoon celery 4 tablespoons butter 
seed or margarine 


Combine water, chili sauce, salt, oregano, celery 
seed, and pepper. Dip chicken in chili sauce mix- 
ture; coat skin side with crumbs. In 13x9x2-inch 
baking dish, melt butter or margarine. Place 
chicken, crumb side up, in baking dish; pour on 
remaining chili sauce mixture, Bake in 375° oven 
for 1 hour or till chicken is tender. Makes 4 serv- 
ings. 


CHICKEN-WILD RICE SKILLET 
Asparagus spears and wild rice make this an un- 
forgettable one-dish meal— 


1 cup sliced fresh 1 6-ounce package 

mushrooms long-grain and 
1 small onion, sliced wild rice mix 
Ya cup chopped celery 8 slices cooked chicken 
4 tablespoons butter (about 12 ounces) 

or margarine 1 14%-ounce can 

O58 6 asparagus spears, 

2% cups water drained 


In large skillet, cook mushrooms, onion, and cel- 
ery in butter or margarine till vegetables are ten- 
der but not brown. Add water and entire package 
of rice mix. Cover and simmer 25 minutes. Place 
chicken atop rice mixture; top with drained aspar- 
agus. Cook, covered, till heated through, about 5 
minutes. Makes 4 servings. 


TWO-CHEESE CHICKEN ROLLS 

Both Swiss Cheese and blue cheese are tucked 
into each meat roll— 

Serve with a chablis or dry sauterne wine for a 
special touch— 


4 large chicken 2 tablespoons crumbled 
breasts, boned, blue cheese 
skinned, and halved 2 beaten eggs 
lengthwise 1 cup fine dry bread 

2 ounces process Swiss crumbs 
cheese, cut in 1 tablespoon butter or 
2x%2x¥2-inch pieces margarine, melted 


Place chicken pieces, boned side up, between two 
pieces of clear plastic wrap. Working out from 
center, pound with meat mallet to form cutlets 
about 14-inch thick. Peel off wrap; sprinkle meat 
with a little salt. Place a strip of Swiss cheese at 
end of each cutlet; sprinkle with blue cheese, 
Beginning with short side, roll up jelly-roll fashion, 
tucking in sides. Press end to seal well. Coat each 
roll with a little all-purpose flour and dip in the 
beaten eggs. Roll in bread crumbs. Chill thorough- 
ly, at least 1 hour. Fry chicken rolls in deep fat 
(350°) about 10 minutes or till chicken is done. 
(To bake chicken rolls, combine the bread crumbs 
and the melted butter or margarine. Coat each 
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TWO-CHEESE CHICKEN ROLLS 

Both Swiss Cheese and blue cheese are tucked 
into each meat roll— 

Serve with a chablis or dry sauterne wine for a 
special touch— 


4 large chicken 2 tablespoons crumbled 
breasts, boned, blue cheese 
skinned, and halved 2 beaten eggs 
lengthwise 1 cup fine dry bread 

2 ounces process Swiss crumbs 
cheese, cut in 1 tablespoon butter or 
2x'2x2-inch pieces margarine, melted 


Place chicken pieces, boned side up, between two 
pieces of clear plastic wrap. Working out from 
center, pound with meat mallet to form cutlets 
about 44-inch thick. Peel off wrap; sprinkle meat 
with a little salt. Place a strip of Swiss cheese at 
end of each cutlet; sprinkle with blue cheese. 
Beginning with short side, roll up jelly-roll fashion, 
tucking in sides. Press end to seal well. Coat each 
roll with a little all-purpose flour and dip in the 
beaten eggs. Roll in bread crumbs. Chill thorough- 
ly, at least 1 hour. Fry chicken rolls in deep fat 
(350°) about 10 minutes or till chicken is done. 
(To bake chicken rolls, combine the bread crumbs 
and the melted butter or margarine. Coat each 
chicken roll with flour and dip in beaten eggs; then 
roll in the buttered crumbs. Bake, uncovered, in 
325° oven for 40 to 45 minutes or till chicken is 
done.) Makes 4 to 6 servings. 
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